[The effect of bacterial proteases on milk proteins].
The effect of proteolytic microflora on milk protein in fresh cow's milk was studied immediately after milking. The hydrolytic activity was measured by Lowry's method. When the samples were stored for 24 and 48 hours at 4 degrees C, the average value of tyrosine increased from the initial level of 0.37 mg per ml (immediately after milking) to 0.798 mg per ml (after 24 hours) and 0.811 mg per ml (after 48 hours). In milk kept at room temperature the tyrosine values were 0.865 mg per ml and 1.21 mg per ml, respectively. Higher bacterial protease activities were recorded during the first 24 hours of storage. No relationship was statistically demonstrated between tyrosine content and the number of proteolytic microorganisms in milk.